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G6 A RIKERT 
Unlocked, 


To make Rice Milk, 3 | 
% Ake a Nuart cf geod A 
Milk, two handfals 
ES of Rics-flower, bea- 

I ten very ml, and a 


May quarter ef a peund of 
if hat 4 pat thou 


—_ aa. bent i with 8 eel oz tws of 
1 $4 Koſe-water,' then. put it into the Milk. 
Land ſtir all theſe together, and put it o⸗ 
ver a quick fire, keping it continnally 
flircing till it be as thick as water pay: 
To make Fritters. 
Take nine Eggs. yelks t whifes beaf 
l'dem very well. then take dalt 4 pint of 
Sack, a pint of Ale, tome Ile Pet: z put 
4 2 | be 
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| theſe to the Exgs and beat them all foges 


6 X 


ther, put in ſome Spice and Salt, and 
fine Flower: then ſhzed in pour Apples, 75: 
and let them be well tempered, and fre 14 
them with Bef-ſuct , oz half Bet and || f9 
baif H:gs8+ſnef dꝛysd ont of the Leaf, the 
To make a god Cake. 14 
Take half a Peck of Flower, the tre 
pound of Butter, ſome Nutmeg, Cloves _ 
and Wace, Cinnamon, Singer, and a 
peund if Sagar * mingle theſe well to- 
gether with the flywer ,: then fake kour 
pound of CTuxrants well waſhed, picked, in 
and dzyed ina warm {lath, alittle As- 
P f, tw:lvs Eggs, quart of Cream 1 
god Milk warma's, balfapint of Sack, en 
6 quart-rn of Rofe- water, knead it wall 
an let it be very lith, lait in a warm 
cloth, and let it Ire hatf-an gour gains 
the fire, then wake? it up wirt ties whit, 
df an Egg beaten with a little Butter, dip 
Koſs-water, and Sugar- : put it inti Far 
th» Oven; and let tt fand an hour ant - 
an halt. I a | 
To Pickle Cucumbers. 11 
Take an E:!7 thei: Le Tel, e lay there 
in fi:{t a lap of Balk t Dill, then a lain 
of Cncumbers ; and (i till they be alt kt 
aid : then put zn tome Cloves anf her 


Cabinet Unlocked. 


whole Pepper, and teme Fennel leb, 
leg, then fill it up with Ber dinegar and 
try * a clean board with » Sten? upon it, 
and to kœp them in the Pickte. art le k&p 
them cloſs cobered : and when the Ut- 
negar loks black pout it gut and put in 
roy. 
— To piekle Broom Buds. 
Take ſe Buds 5:(aze tpey be yellow 
on the top, make your Pickle of Mine⸗ 
gar and Salt, which peu muſt do by ſtir⸗ 
ring it till the Walt be diſſolved, then put 
"Fig-\ in yorir Bus, and fir them once every 
im of yg kill they be ſunk within the Uing- 


pac : And bo ſure te keep them cloſe £0- 


wars] To Pickle Clove Gilliflowers, for 

Salleting all the Year. . + 
pe Take your Ciove- Gilliflowers, and 
ut 4 of the leaves, then ſtrow ſome &n- 
it rs gar in the bottom of the Sallp⸗ pot (that 
nr am! yon ro them in) and lay a Laying 
of $Gilliflowers , and then 4 Laying of 
Sugar, and fo til\ you have latin them 
ill, then pour em es much Clarret- 
pine as will cover them, and lay a piccs 
thin board on them fo kep them vow, 
hen tye them cloſe, and let them frand 
Ren in the I. and ule them 

1 a 


there 
n a lay 
2 bg alf 
es an 

wholF 
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The Gentlewomans 
as van have occaſion. Ne 
To make Black Puddings. 
Take your Blob white it ts warm 
and Cir it well, and put ſome Walt in it, 
and then it is cold put in peur Gꝛoats, fe 4 
and let it fand two days, fftr it often, 
then put in your Hefbs weil ſhꝛed, as er 
Roſemary-tops, Minter⸗ la bezy, Pen-M%!) 
ny Royal, Time, and Fennel; then end 
make it ſoft with putting ut Cream toi l re 

it hat, untill the Glad loks pale, then 

beat ſome Eggs and mingle it, and ſea-|f ald 
ſon it with @pices, and put tn god Kozeſf oth 
of Bef-ſnet not minced to ſmall All your ot t 
Skins therewith. and boyl them: ©; en 
tile pon may boyl it in a bag, Wpichp ON 
pou pleaſe. - T 
To make a Tanfe, Kur 
Take fifteen velks of Eggs, und ſix}Mout 
whites, beat them very woll, then pulferat 
in lome Sugar, and alittle Sack, and p 
about a pint of Cream, then boat themJ#98r7 
again, then put in Tanſie, Spinnage, 1 : 
and Pꝛimroſe leaves, ez the like, chopiſauar 
as (mall as poſiible map bo, and benth* and. 
them all well together, then put if in aj | 
Skillet, and cet it over the fire, ſtirring 
if centinuallp till it be pꝛetty Riff, then 1 
* it info a Pan, and Fry it on, whe 

w 


wee 
pit! 
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wirt Butter: Ind make Haute foz it 

pith Koſe-water, Butter and dugar. 
varm Io make Furmentie. Tc 
in it Take a quantity of Cream 92 Milk, 
oats e much as pou pleaſe; put therein 
ften Pate. Cinnamon and Autmeg, fet it o- 
b, ag der the fire, and let it boy! , then take 
Pen⸗Teuf.Mtheat (being firft Boylop, very 
thentender in Water) and put it Wer 
im te den 


Er en 02 ys, ＋ bopl it well, then 
then eat fame yeiks of Eggs, witha ji tle 
4 20 told Milk and fine flower, — dag in 
ſto zt thicken it. kep it ſtirring that it barns 
pont Pet te the bottom: when it is boyl'p ſw@e- 
: Hiken it with Keſe- water and Wagar,,. 
Apich Lo make Ste wd Broth, or Plumb-pottage. 
| Take a Neck of Mutton, az rather a 
Kump of Bet, let it boyl and (cum 
nd ſirſenur Pot clean,z) then thicken it with 
n pulgrated Pzead, putting in ſome beaten 
and pics, and peund ot ¶ uriants, two 
tyemſpound of Naiſons of tha Bun, 8 pound 
nage, el Prüige : when it is bephe put in a 
chopiſauart of Clarret, and a pint of Sack, 
d bentfand as much Sugar as will ſweten it, 
if in aland then ſerve it up. 1 
rring] „Io make a good Baked Pudding. 
„then Take grated Whitte-bread and fine 
with Flower, with Eggs, Sugar, and Spice. 
wet” 24 
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mut Burt , the pelks of eight 83 tei 


| Ucniſon, elefe it np, pinch it and wa 


ene quartor'of the Whites, beat then 


The-Gentlewdivans | | 
then takt as much Cream o2 Milk, as 
will temper it abent the thickneſs ol 
Pancake-bitter : Wied your Wuet ſmall 
and put info it: butter your Pan, and 
bake it: ſo ſervs it np © caſting Sugar 
upon t. | 


How'to make Paſte fora Veniſon Paſty. 
Tabs almoſt a peck-of Flower, kneat 
it with two pound of Butter, and a 


Egge, make reaſonabie lith Paſt, ther 
roul'it out, and lüp on Burt: firtt lap . © 
pöpeb under your Paſt, then lap on vou . + 


tt with Batter. and bake it: when vel 
dzawd it aut wach it with Butter again. 


To make a Cuftard. 
Take god ftoze of Eggs, put away 


well, aud tren ür them with the thick 
eſt aus wertet Cream pon tau get 
tyen kenlon ir with Halt, @ngar, Cin 
namon, Clades and Watt, and u littiſ de 
Nuatmeg:then raiſe pur Coffins of go ant 
tongh Patt, and ſtzew the bottoms ovey k 
a god thickneſs with Currants, anf vbyx 
Sugar, then (ef them in the . 15 80 
| 77 9 Ball 
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Daditiet Unlock "I 
Bake: when they ate Bikes dzaw | 
tem ont, fftew Bugar on ths tops, and 
ſet ds them us. 
To make Puff. paſte. 
Taks the/finef: wheat flower, after 
it hath bien a little baked in a Pot in the 
Oden, and blend it well with Eggs 
whites and velks altegetder, and alter 
the Paſte is well kneaded. rele ont a part 
of it as thin as von can, then ſpꝛeab cath 
> tei Piet Butter over the lame, then 
ml the lame butter role another Leaf of Path 
bs 'befoze, ar® ſpꝛesd thet with" Batter 
Alſo, thus role leaf upen leaf with Bufte 
vettwckn, till it bs as thick as pon thin 
givd': : 82 elſe make Paſte fo2 Ueniſon, 
Flozentine Tart, oz what dich ron pleaſe 
d ſobake it. 
Io make a Pippin Tart. * 
Cake E nd pars them, then bt- 
vive the Yates „ ans kak out the 
. clean, then havbing-rvid the Coffin 
fat raiſe ava derge of aninchbigh, lay» 
| 9 the Pippins with the ane 155 
awards as clefe as they will ie 


atid lay hire ard there a Clove, lit'ts 
bits cf Cinnamon, then cover all clean 
ber mw BUY. and ſo coder = 


ts or 
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ROI anno en 
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; Codling Tart. 


| well. and as you beat them, put in as 


let them over ths fire, and when it begins 
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de no lumps in it, put it all together and 
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Coffin, and k hads it: and when it is 
bak:d, heat Roſs water and Butter and 
anoint all ths Lid oder therewith, and 
f2:w god ſtoze of Sugar on, and ſo 
ſcrvs it, in like manner you may make 


To make a Cocks h 
© Cake thao Eggs and beat them very 


much fins Flower. as will make them | 
thick, put in them thaw oz four Eggs . 
6920, and beat them all together: then 
takt a quart of Cream. and put into it 
à quarter of a pound at ſwæt Butter, and 


to boyl, put in vonr Eggs and Flower: 
Air them well, and let it bopl till it bs 
thick, then ſeaſon tt with Salt, Þngar, | 
Cinnamon, and Currants, ane bake it 12 
* Paſte as you pleaſe. 
To make a Quaking Pudding. : 
p Cake a pint (aud ſomewbat moze) gf 
thick Cream, ten yelks of Eggs, with 
tha whites :. beat them very well with | 
8 Sponſuls of Koſs-water : Shen 
j 


ngle thx ſponfuls of. fine Flawer 
thit, but mingle it ſo.well that thers 


ſsaſpn it with Walt and Spice, then 
þ faks 


and 
and 
) (6 
aks 


ery 
1 a$ 


bo it 
and 
gins 
Par: 
it bs 


gar, | 


ke it 


take thick Cloth and butter it well, 
then put peur Pudding therein, and let 
it voyl fo2 half an hour as faff as yon can: 


Butter and Koſs -water and Sugar, and 


take if np, and make your Bancs with 


ſords it np. 
Io make an Oatmeal Pudding. 


Take a quart of Oatmeal besten te 


Flower; a pint of Cream; four Eggs 


besten, à god quantity of ugar and 


Nutmeg, a pound of Bet - ſust well 
minced : mingle _ thoſd arte any 
ſq baks it. WY 5 
To make a Sack. Poſſet. A 
Take a quatt of Cream, and boyl 1. 


| well with wngar: Mate, and-Putmeg; 


and fake halt a pint of Wach, ans? 
much Ale end boyl them well together 
with fome Sagar: and whenit hath wn 


ling a little. while; put vont Cream 


| with | 
Shen 
lawer 
there 
gr and 
, then 
taks 


into a Baſen ta our Beck: then gat a 
Pewter-diſh and cover pour Baſon with: 


it, and let it anner the flre two _ 
tre ou cat it. un une 
To: males a 8 127721 
Take what/! Quantite ot Its you 
think mat, and ſet it eber the firs, and 
when it is ready to boyl; ſtum it well: 
then caſt in large Mate, and take the 
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The Gentlewonans 
pelks af ts Eggs 1 ons Mels 82 
Dau gt, and ſa mrs oz lets attozding 
1 te thr gnantity of vnur Ale: beat them 
1 pt well, and taks away the skin of the 5 
| velks, a7ifen che Ala ways put them 

IE | | in, ant sep {tem Firrlrig continually : 
It || ans wheit it Jaty void awhile; wit en it 
{| with Wugar; acid if it veto eat; tnftwo 
1 | a2 th talls ut WM te bead, tof them 

| 


de. and put thou to tho ens 43 Y 
on to vztak putin none 
To Stew Beef, 
Take a gov Rumpeet Sef cut trom 
the bones, ed Turneps and Carrets 
(mall; with wpinnage and Lettice, put 
all in a Pan and let it few four hours 
with io much Mater, and a quart 1 
Whito-wins as will cover it, lomt 
oppor and Salt : when it ts fetved 
| | en pat tu a winz-glaſs fnll ef god El⸗ 
der Uinogar , and ſervs it with Stp- 


wo; 
To Boy! a Gammon of Bacon. pt 
Water your Gammori of Barco | if 
t wonty-four hours, thow'ipat it into a}, 
ep Keftls with wert Hay,” let it boyl 
ſoftly fix 83 ſeven hours, and then take 
it up with a Scummer and a Plate, and 
fake off the Skin whole, then ſtick your 
Gam- 
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Gammon ful of Tloves, and ret on 


8 02 | come groſs Pepper, then cat your gkl 

un 175 fippits to garnich genr ces p 

ere aud when you lerde it, Rick t with 
"A Pay-leadgg.. 155 

= oO IM Boyl Braun, 8 84 

0 Mater yur Bzawn twenty-four 

two hours , wth and ſcrape it four 92 five 


times, then fake if ont of the water ann 
lay it on a-ciean Table, and thꝛew an 
handful of Salt on. edsry C oils; , then 
bind them up as faſt as you can with 
onde Hemp oz Bals, «nz put them in your 
3 Kettle, when the Water toy oh , 
4 the lcum ariſeth, take it wa: Let it 
nes boyl ſo fentcr that you may th-uft Graw 
J df thzoughit , ther let 1 col tiil the next 
5 mgning, and Seut⸗ 
- IO 3 
Takte the beſl aud (wick Cream; 
and boyl it with god fo2e of Dngar and 
Cinnamon, a little Roie-water-: then 
take it from the fire and put into it clean 
Satan pickt Rice, but not ſo much as ta maſts 
3 if thick, and let if ſtep therein till it 
t boy be cold: then put in the Pelks of fix 
+ e Eggs and tiws whites , Currants, Pay 
- and meg and Halt; then put it into the Pan 
| 2 [0G as. thin as if it were a Arte | 


lt it 
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and ſo bake it, and ſerve it in the Pot | it 
te baked tn, renten Sagar onthe top 


thereof. 


To ako Mince-Pyes, 

Take a Teg ot Muttan, and cut the 
\boft of the flech from the Bone, and per⸗ 
bopl ft well : then put to it th2& pound 
vt the beit Putten Suet, and ſhzed it ve- 
ry ſmall, then ſpꝛead it abzoad, and ſeaſon 
it with Gait, Cloves, and Mece bea- 
ten: then put in great ſtoze of Cutrants 
"and RNaptons, a fow Dates fliced, and t 
'fome @zange Peil fliced : then veing all to 
well mixed together, put it into pour! Y 
'Coffins ,' and ſobaks them: and when 
"they are ler bed up, open ths Lids and 
ow god ſtoze of Sugar on the top of 
the Meat, acdnpon the Lids: In like 
manner alſo you may make Minc's Pyes i 
'vof Beef, 02 Neal, only the Bef ſhould 
not be parbopl d, and the Ucali will re- 
quire twite as much Suct. 
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To make a Warden, or Quince Pye. 
Take of the fatreft and beit Wlar- 
dens, 82 Nutnecs, and pare them, and 
'co26 them, cut the ſharp ends flat, then 


W | voul them in White'V Fes and l 
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til the Sirrup grows thick : then tekt 
the Warvens oz Quinces from ths wir- 
enp, lay them ina clean Dich let chem 
col, then let them into a Coffin of gab 
tongh Paſte, ftfek Cleves in the tops 
with 1ittis Eleks of Cinnamon and god 
foze of wngar, then cobir if with a Lid, 
only leade a dent pale, then bake tt when 
pon dzaw eit, put the Birrup (that the 
Wardens ez Nuinces were bopl'd in) 


ſome Butter with Roſe-water, to anoinf 
the Ltd, and &zew ffoze of Sugar on ths 
top of the Wardens, 82 Duinces,aavths 
Eid : and fofervy tf. 9 
For Dreſfing of Fin. 
+ Taks anz fray Fit whatſoeber, as 
Pike, Beam, C-xrp, Berbel, Chub, 0 
ſuch like, and dzaw it, but (cals it not: 
tden take out the Liver and Refuge, and 
waſh your Fiſh : When take a pottle of 
fatr'wiatcr, a pzefty quantity of White- 
wine, god ſteze of Walt, Uinegar, and 
alittle bunch of ſw@et Herbs and ſet it 
e. on the fire, and as (on as it begins fo 


a little, take it up inte s fair Veſſel, 
then put in the Liqu0} lame Groſs 
Popper, and” — aud when t 1 


at the bent bole, ſhake it well, and melt 


doyl, put in your Fit, and having boxl's 


bopt'd | 


= AS Arr — a = ant — 


4 Womens 


burt wail. _t in mozs Halt, and (ef 
it to col. and then put peut ich inte t: 
and when pen ler ve. At up, lay ve Fed | 


eren 5 
To bo vl ſmall Fiſh, 
Firſt bog! a hite- Wine and water fo- 
gether with a bunch of rolls, Herbs and 
little wpole Mare : tohen all ts boy- 
15 well together, put in peur Fiſh., 
whether Koches, Dances 7 Eudgeans, 
Flounters oz the like: and as the (cny 
N take it cleanpf,' they, put in th. 
ee t{w 17 
utter, end ſeaſon if with Pepper -F 
and Mer juice ſo ſerve it in upon ſip- 
pits, and ady2nthe. des of the Dich with} 


ugar. 
155 make 4 Broth for any. freſn Fiſh what. 
ever, whether Pi..c, Bream, Carp, Bar- 

bel, Eel, or the like. 

Pon malt. boy! A ater, Uer juice. and 
Salt, together with a hanvfal of fliced 
' Onions : f then you muſt ane 
tha@ oz four ncankulg of Ale Pet; then 
put in a god quantity of Whole Barbs: { 
rics,” as alls pretty fto2e of Currants . 
when it is boyled enough. Diſh up dur 
Fiſh a nd pour yiur Pꝛoth upon it. ap- @ 
Aug baue frail and Onions sr, ber 


> # 
e 


. 
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| To roaſt a Cows Udder, 
Lake a Cows Uover, and firff boyl it 
well, then ſtick it oder with Claves, and 
when it is cold, (pit it and lay it to the firs 
and apply it well with baſting ; and 
phen it is well roaffcd and b2own, bread 

and dzaw it from the fre; take foms 
Clarret-wine and grated bꝛead, and let tf 
In a Chaffingdtth of Coals, 4 boyl it till 
t be thick; then put to it god ſtoze of 


(cumBangar and Cinnamon : and pütting it 


naclean Diſh, lay the Udder therein, 
ind trim the ſides of the Dich with Su⸗ 


tt nar, and ſer de it up. 


To Roaſt Veniſon. 
Take pour Uenilen and Lzrd it either 
| vith Pozk 62 Bacon, and ſtick it ful of 
loves on the on:ſide ; then ſpit it and 
MAsaſt it by a ſoaking fire : then faks 
Clarrct-wine, Uinegar, grated bead, 
ind ſome of the Gravey that comes from 
bo Uleniſon, and beyl them well , then 


t ww! ?Neaſon it with Sugar, Cinnamon, Sin⸗ 


enger, and Walt ? and ſerve thc Uent⸗ | 
len upen the Sance when it is e- 


Hough. 


To make Sauce for a Roaſted Capo. 

Take Ontons ; pal and flice them, 
eden boyl them in fair Mater, with 
y B Pepper, 


— 


eee Belt, and d a few 'White-bean 
crums, then put info it a ſpeonful oz tw 
of Clarret- wine þJuics of an Pꝛange, 
thz& 02 four flices of Lemon p&l thzed 
\mali : All theſe mixt together, pour it 
upon ths Capon when *tis cut up, This in 
Sauncs (leave ont the Bread) will alſoſſ* f 


ſcrvs fo2 a Phealant. ite 
To make Sauce for a Quale, Rail, | 
or any fat big Bird. { 


of t 
er 

bo; 
f fi 


Mir Clarret-wine and Salt together, 
with the Grader of the Bird and a ev 
fine P2eadcrums ; bopl them, and pour 
it on the Birds when pou cnt them up. 

To make Sauce for Pigeons, Stock- 
Doves, or the like, 

Mix Butter and Uinegar with Parfly hor 
Koafted in their bellies, and chzed (mall : ito 
So ſerve it up with the Pigeons. 


To make Sauce for Wild Fowle 
Roaſted. 

The mof General Sauce fo2 allff 
ind of Wild Fowl Koaſteb, as Duck, 
Mallard, Teale, Snipe, Oheldzake 
Þlover, Parte, Gulls and ſuch like; 
is onely Muſtard and Uinegar , off _ 
Muſtard any UYerjuce mixt together 
03 elſe an Onion, Water, and Pen 

om 
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inge, any thing ele. 
cbꝛed To make Sauce for Green Geeſe. 

r it) Take Sozrel, ſtampt it, end ftratn it, 
and mix the jupce thereof with Sugar, x 
oll few Scalded Geoſeberries; and ſo ſerve 

it upon ſippets. 


To make Sauce for a Pig. 

£ Take Sage and Roaſt it in ths Belly 

ether the Pig. then boy! Uerjuyce and But- 
aFer and Carrants together, take and 


bop the Sage ſmall, and mix the Bains 
up. f the Pig with it. 
To make Sauce ſor a Turkey. 
Take Mater, and ſet it over the fire, 
fixen flics god ſtoza st Onions, and put 
Nite it, alſo Pepper and Halt, and god 
028 of Grabe that comes from the 


e Jer, then put to it a few fine crums of 
ated broad to thicken it, a very little 
o: all "gar and ſeme Uinegar: and ſo ſervs 
Duck up with the Turkey. 
102ake} Sauce for Roaſt Mutton. 
b like | Dome ule only Dniens fliced in fair 
ar, off ater and walt? Some aſe B2mm- 
zetder Pads pickled: Some pickied Cutum⸗ 
epper rs: But the beſt Banceis Clove-gil- 
Domi flowers W in Clarret-Wins, 
2 as 


Some uls only Butter melted withen 
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.arksy, and beyl them very well toge⸗ 
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: The Gentlewo mans 
As befoze J fbewed you... 
Sauce for Veal. 


Take all kind of ſweet Pot-hearbs, | 
with the 


and chop them ber ſmall, 
Pclks of twa oz thae Eggs; boyl them 
in Utinegar and Butter „ with a few 
 Whitso-bread crums, and god ffo2e of 
Sugar : 
mon, a little Pepper and Halt z; and 
pour it upon the Meal; 
ces of Dinges and Lemons about the 
Dich. 
To make Rice- Puddings. 


Take half a paund of Rice, and ſt&p 


it in new Milk a whole night, and tn the 
mozning dzain it, ano let ths Milk dzop a 
wap, and take a quart of the beft,ſweeteff 
andthickeſt Cream, and put the Ric 
into it, and bopl it a little, then let t 
to col an hour oz two, and after put i 
the Pelks of ſix Eggs, alittle Pepper 
Cloves, and Mace, Currants, Sugar, 
Salt; and having mirt them together 
put in god ffoze of Beef net (mal 
ſhzed, and beat it well; ſo put it into th 
Farms 0z Skins, and boyl them : 1 
ſer be them np; after a dap old. 
To make Links. x 
Taks 15 largeſt of your 700 
5 03% 


Then ſeaſon it with Cinna-l 
with ſome fti-l.-- 
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Pozk, and that is called a Liff, and ccd 
them ſmall, and mix the Fat and Lean 
grceding well together; then take gad 
3 the ſtoze of Hage, and ſhieb it very ſmall, 
them and mixt it with the fleſh; then give it a 
; few] geodſeaſon with Pepper £ Walt. Clievss 
ze of] and Mats, then take þ farms o2 Skins 
nna-j| tn thetr whole length. nat cut into pieces, 
and as 102 Puddings: Firft biow them wall 
e fli-j}- to make the Heat flip, then fill them; 
it the which done, divide them with Th2eds in- 
to ſmall Links as you pleaſs ; then hang 
| them up in the Cs2ner of ſoms Chimny 
| ſtep (clean (wept) that they may take thi atr 
of the fire ; and let them dzy four oz fivg 
days ore any be eaten: Ind when they 
urs ler ded up, let them be lx pod, oz boy - 
led on a G3idiron , oz Mosten about a 
Capon. N 


To make an al Sullabub, without 
Milking under a Cow. 

Taks Sider and god ſtoze of Sugar, 
and alittle Putmeg-, fir it well togs- 
ther, and put in as much thick Cream 
as you think will ſerve, by tws oz thee 
ſponfals at a time, as hard as you can 
(as though you Hilkt it in) then fttr 
' it together exceeding ſoftly once abont , 
and 


| and let it tand two honrs (at leaft be- 


nnd let it ſtand and col, then cut ſome 


ſhe Gentlewomans 


les it be taten: fo2 the canding I 


the Curd. 
To make a Fool. 

Taks two Nnarts of Cream, ſet it 
avor the firs, and let if vopl : then take 
the Pelks of twelve Exas, and beat 
them very well with Tze oz Four 
ſpconfnis of told Cream: as the Cream 
is heating over the fire, take five oz fix 
fponfuls and put to the Eggs, ſtirring 
them well together: and when the Croam 
boris, rain the Eggs into it, kepiag 
it Eirring continually, that it may not 
burn fs the bottam, and let it bayl a little 
after the Eggs ars in: then take it off 


fippits and lay in a diſh, and pour Th 
o2 Four ſponfuls of Sack upon them, 
letting them fo dze: and when they be || 
D2yad, lo that they: hang ta the Dich. 
' \w&ten the Cream, and paur it into the md 
Diſh ſoffly, that the ſippits riſs not |, 

up: Rep it till it bs cold ers peu tat 


it. 
if To Haſh a Calves-head, The 
Tanks it and half boyl it, then take it | 
and lice it in ſmall pieces: then take 
ho wow, and 975 them (mall, = 
ke 
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take ſome. Ds. and b the pelks 4 
of four Eggs, and ſet a bets and 
take it well together. 

To Haſh any cold Meat. 

lice your Neat and ſet it a fewing, 
and put in ſwert⸗ Herbs, ſome whole 
Popper and Clovis, and when you ſet be 

it np,put in ſome Butter and Uineg ar. 
For a Frigacie. 
an Take pour Kabbsts o2 Chickens, and 
fis cut them in pieces , and b2eak the bones: 
ing with a Rolling vin, and let your Pan bs 
bery clean, ard take (ſwet-WButter, and 
ing kep them ſhaking, and flics alittls Le- 
tele men: and when it is almoft ready, put 
. in ſome Eggs and Cream well beaten, 

a and two oz th ſpoenfuls of Rele⸗ water, 

o2 Sack, and fftr them woll together: & 
when it is fryed enough, ſorbe it up. 


To make Sauce for boyled Rabbets. 
Take Onions and boyl them in a cloth: 
and beyl Currants. and beat pour Butter 

ind Uinegar bery thick: and ſer be it up. 
Sauce for boyl'd Chickens. 
| Teke Parſly ano So2ril ſcalded and 
eit hzed, then melt pour Butter thick, and 
4A nix them together with a little Fr 2 

ind ſend them up. 
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8 N des, 8 
| ou agiitle 
5 2 the Yel ne 
9 02 thzü- Safe of 7 ck'v2 Clar- | 


| | 5 4 ret, and a little Sugar: beat them tege⸗ | 
ther, and ſerve them up. 

Sauce for a Boyl'd Leg of Lamb, | 
7 Takeo Gwleberrtes ſcatded and But⸗ 
>, ter, beat with Uinegar and Sugar, aud 
| 5 n Lemmon and D2ange : ; ſo ſend 
"hom up. 


2 Sauce for Roaſt Mutton, | 
Take thaw oz four Inchovis wer © 
in Clarrot-wine, Iver a Chaffing-diſh | 
1+ 5 Wf Coals : and as much G2avey as you | 
£>"2 gan: (avs : (oſerveitup. | 
-}. To make a Chicken Pyc. 
„Take your Chickens and (eaſon them 
ty Clobes: and Mace, ec alittle Halt, 
ien lay them into pour Coffin, and lar 
(|;  Tometarge'MDatso upon them, and an in⸗ 
| | T{fferontquantity of Butter: and leads a 
a bdent hole in tze top: ſo bake it: and 
| againſt it is bak d, make a Candle of 
Muskadine ez Back, biyled with Mac⸗ 
and thick ud with Eggs, and ff92e of 
Sugar, and fill it up: and ſerves it eitder 
tkold oz hat. This is the new WARN fo 
e a a Plgeon Pre. 
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